











@', BULON GLOBAL PHSTD
ﬂ HELPING YOU ARRIVE )

NATURAL FOODS

Oxidative Stability Tests

Oxidative stability is defined as the resistance of a lipid matrix to oxidation due to the effect of tempera-
ture, light, oxygen, the presence of metals, etc, which causes the deterioration of an oil or fat in a reason-
ably short period of time. (6) In order to corroborate the superiority of High Oleic Sunflower Oilin relation
to Soybean Oil and Traditional Sunflower Qil, determinations of oxidative stability were made to different

oil samples to analyze their stability against an oxidative process such as could be frying. The oxidative
stability test was carried out in a PetroOxy equipment at 140 ° C and with pure oxygen flow, which consti-

tutes an accelerated oxidative stability test based on the induction of oxidation of the sample by expo-
sure to high temperatures and oxygen flow. pure (more oxidizing than ambient air). Taking into account
the nature of the seed, the extraction and refining process and the stability against oxidative processes,
the High Oleic Sunflower Oil "Pasto Natural Foods' is ideal for use in fried foods, presenting a resistance 3
times higher than Traditional Sunflower Oil and More than 7 times higher than Soybean Ol
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